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thing or two, particularly those fine sc ratching
laces found last year, but usually runs with her
rood a longer time, simply because she has less call

Transferring.

In the dirvections which Mr. Pringle gives to a
subscriber in relation to transferring his bees, in
issue of 15th of May, he recommends him not to do
so until twenty-one or twenty-two days after they
have swarmed. It is true that all the young
workers will have hatched out by that tinre, but a
number of young queens will also have hatched,
which, in all probability, will have led off another
swarm or two before then, with considerable loss
to the owner if he is not very vigilant. Better
transfer immediately after they swarm, cutting out

to lay.

\\yhen patience and perseverance have done
their best work on our birds, some may still ‘loaf
around,” as it were, idle and indifferent, yielding
no eggs at all, neither large nor small. How shall
we certainly know our paying hens? A ¥00d layer
is always a well, lively hen, and a well, ively hen
is usualfy a layer. The brightest combed, most

self-helpful, independent, happy fowl, the strongest
scratcher and loudest singer, usually l?rodut(_:(.aslelagigs all queen cells but one; then, having but, one queen,
m propOI'Lloz). Her musical la s;atle‘ms plz\tdl‘ I¢ ul.u‘ Y | they cannot swarm and are not likely to for bal-
i lth Hhat (tther xin O,h“y' P4 hlerfs ance of season, which is what ‘ Suscriber” wants
lay characteristic eggs, that 18, ea(tho_nt- seggs %‘% if his object is to obtain surplus honey. But there
a shape differing slightly from o ers.l lrequ;,]n. are other objections to the method recommended
visits to poultry quarters will cohqnect B (11e w"i] or by Mr. Prin {e. Bees do not swarm until the comb
nest and her product. By‘ watc j“gbag u‘)"n". mdg is well filled with honey, and honey presents a much
biddy - the act, our best la.'ye:rsl. an ete CTALINGG, greater obstacle to transferring t,hup brood. Un-
and their eggs set to produce a d,ylpfg shram‘. § less colonies are extra strong, the s_‘)rmg favorable,
The gathering an care (_)f eggs, if there gle,al,)y; and the fruit blossom yields a liberal supply of

to gathe}', demand_consulel able attentlo'n.‘. oy ex\:: honey, they will not swarm before the \vluu»_ clover
layers will successively choose one g“ orite n]esd season arrives, in the middle or latter part of June;
tl}llex-e})y h(‘m:‘ltmuall?" }l;eheat,mg tihebxrtslfpsgg (()‘rlle add twenty-one days, and this will carrysus well
% tgtremt ’fthay.’fvf' '.cﬁ (?glg ms‘mt:va 80 -('re ot ?:sed into July, into the most busy part of the honey
eft over night, if artificial nes eg%_sf - hen raised | Sason,—at the very time when the comb is loaded
[t is said a fertile eg;g))smf‘ts mtoh} o Wle ,'ims? with honey, for as fast as the brood hatches, the
m(‘l‘ tempe;a.tu:g of '):"t'l ‘Sll()l‘)'l!d()t“o}s ggﬁ‘lﬁ?kﬁﬁé’é bees fill the cells with honey, so that oftentimes the
f:: d ?it'ggl“ fevl\; u’nes,g 1le emth };-efore recommend | YOURg queen has scarcely room to la). an egg.
: Ay LOLOWE. S0me, © T sacrificed esides, if ‘“Subseriber” invests in improved hives,
non-fertilization. But one FOAD Sa(‘r:rcg_x} ev((i?y why should he not have the benefit of them for the
chanticleer, and hawks almost immediate Y. C15° | whole season ?  When is the best time to transfer ?
covered my feathered watchmen and detectiv es 1st. It is desirable that it should be done before the
Evf:t‘f; S%?Efg Cl};?fgn Co’l\l'llg’uf]%rts(;n}(l:glsm:lrs I())rlsSeZIillg a honey season comr;llom}-)os, S0 that, the (ll)(-es nmyt l(;o
e e SpU P 4 : ready to store the honey where it is wanted.
,t’}) mleE t’hel".‘ adv&selr:é'u;.d peacemgkﬁ‘illlséd '{llllstNt%:V 2nd. At that time when tlle)('mnb contains the least
til(i);ed expelll{men v lle 15 oncfe rLiliLzed srovided | Poney. 3rd. When the Wweather is so warm that
BRS xeep as long as unfert G ll N . | the brood will not get chilled during the operation.

the former are never‘startetlllllt,? llff" te "‘tl 16r 51(."" 4th. It is desirable, also, that they should be gather-
eggs often, whenever at poultry ‘l“l‘"' ("Sf e l!]tsllnlg ing some honey at the time, so that they may not
In what there are, then keep in a p 406 1GL BUIWRD L | Yo disposed to rob, otherwise the work will have to
temperature, and nextherfl:ozen €ggs 1n 'v_vmter, DOr' | he done under a bee tent, or in some close building
**chicks on the half shell In summer, will bde your | that will exclude the bees. They work more ener-
reward. No egg testers will be required, an IYO‘_'P getically, too, in fastening the comb in the frames
fowls, like mine, can hardly gel a chance B(:i_e.aln when there is honey coming in. Now, when are
the vice of ef.lgg-eatmg, especially if, in addition, | 3o co anditions to be found ?* Just when the apple
every egg-shell thrown out is first crushed out of trees are commencing to blossom, and if not attend-
all likeness to its former self. Any nest Whl.?h ed to then, the next most favorable season will be
S?OWS tr: aciei;’fi‘;:;)gf;k;i 'f nl())?,t%(?).ol\f tfl}?g;rpg:i”g({ when the bees are cmnmencing‘tn Ig;lther from
closed, and be t ‘hite clover. 1. W. FERGUSON.
elsewhere to (ﬁ) their wicked deed. the ‘white clove e E‘R(r‘ r’f’\

-  DAIRY.

The Importance of Attention to the Little
Things in Dairying.
BY J. W. WHEATON, SECRETARY WESTERN DAIRY-
MEN’S ASSOCIATION, 4
The most successful man in Wy department of

The Apiary.
CONDUCTED BY MR. ALLEN PINGLE.

Will you please give a beginner instructions in
the ADVOCATE how to get section-box honey. Last
: as st wi , ives and sections . : .
year was my first with patent bives & tl()l wetions | \Work is the man who fooks well after the little
but the bees would not work much in the sections things connected with his business. That old pro-
or me. How would you recommend me to man- | yerly:  Look after the pence and the pounds will

\ ¢ pe 4
age them? WELLINGTON (0., ONT. take care of themselves,” is a very apt one, and its
. ic will apply to nearly every variety of trade and
\SWER.—It is not always that the old heads or | logic will ¢ A p )
ANSWER.—It is "Olt dh‘hl" "k in the sections. | Pusiness. Many men pride themselves on the com-
experts can get the bees to work in Je secuions, | chensive knowledge they have of their particular
let alone the novice. There may be various PEASONs | yocation, and theorize as to the best methods of
e bees do not see fit to accede to the wishes | doing certain lines of work, giving their attention
why the bee g me: g g :
of the bee-keeper and respond to his efforts to l(f» gvnm-;lll l)l‘lll{'l[)l(*ﬁ n:(ln'o th:l:n] to (l(('t.iuls. and
. : E , afterwards wonder why the work has not been suc-
; » sections and to work there. Uterwards j
get them l_"th t}ll‘e.S) L; the :] ave plenty of room for | cessful and returned a 1andsome profit.  Many far-
In the first place, if they have plenty mers neglect too often the little leaks on the farm
storing-the honey elsewhere, Lh(’}' are not apt .t” and the waste {)l:u-es where the profits are gradually
o into the sections to store it.  When they begin | gozinge out, and then complain of hard times and the
g0 intc ! 8 . P4 e .
to get crowded below they go up into the sections. | unprofitableness of the business of farming at the
- ' carti ww freely | present time.
In the second place, to get section honey freely | pres: - EU— - o el ]
and of good quality, the Howers must be yielding F'o no other business will thiy golden rule apply
A ) 1 ! so well as to the business of dairying. The man
liberally—in other words, there must be a good

who provides himself with a dozen ‘good cows, and
“fHlow”. In the third place, if the brood chamber

is unduly Fwrge, with a large quantity of honey
stored in it, although it may be full of honey and
brood and the bees crowded for room, they are not
so apt to begin work above as though the honey
were scarce below, though the crowded state nmay
be the same in both cases. This isquite reasonable
as well as natural, for you could hardly expect bees,
any more than bipeds, to unduly excrt themselves
t,o“:,_{v( more in the presence of abundance on hand.
Of course, some bees will do it, the same as some
bipeds are never satisfied no nm(,‘lcr Lhow m‘nvh
they have. The bee is an .:lnil_llil] of both 1|._\~|“.|(‘(
and reason, and bees differ from ecach other like
people, though perhaps not so much. At any rate
some of them can hardly be l)m!wd, h.;l‘llllnmlh'(].
cajoled or cocrced into the sections. The way |
manage such is, T let them stay out, and make
them work in another fashion more to their liking:
you must treat amule as a mule. To sum up, the
Jow to do it is this:  Keep only good queens ;s have
a brood chamber of moderate size, preventing the
undue accumulation of honey in it by using the
extractor on it if necessary, and don’t expect the
bees to enterinto and fill sections when they arve
unable to get honey fireely in the ficlds.  Andif you
find they will not go for the sections with all these
conditions favorable, youmay put it down to consti-
tutional ** cussedness,” and act accordingly. Take
the sections off and put on a top \I()ry. with frames
of empty comb (if you have them) for extracted
honey, and keep the extractor going on them to
-\IA‘:U'VIIU‘III. .

feels that he is a successful dairyman because he
has the machine by which to manufacture milk, will
find that his venture will be an utter failure, unless
he gives particular attention to the little details in
connection with the handling of his cows and the
proper care of the milk.

\\ the subject of dairying is a very wide one, we
will confine ourselves n this article fo some of the
details that the patron should give particular at-
tention to in furnishing milk to a cheese factory.

In the early history of cheesemaking in Canada,
there was not much attention given to the care of
milk. In fact, the cheesemaker would not return
milk received at the factory unless it woere thick or
very sour. The quality of cheese required to meet
the wants of the consumer in Great Britain was not
so high as at the present time. Inferior goods
could be disposed of quite readily at fairly remunera-
tive prices, and hence the maker was not so partic-
ular about the quality of the milk received by him.
But that day has gone by, and it is no longer pro-
fitable, noris it possible, to dispose of inferior
goods in the British markets, except at a sacrifice,
and consequently the manufacturer must turn out
afirst-class article if he expects to get a first-class
price; and inorder to do so he must have a pure,
sweet quality of milk. A great many patrons com-
plain because their cheese maker is so particular
about the flavor of the milk, and because it is re-
turned when it has only a foul odor and is not thick
or sour, and a few consider him not so capable as
the maker of twenty years ago because he cannot

make a first-class article of cheese out of an impure
quality of milk. This has never been done, and

cheesemaker has good, pure milk, he cannot he,
expected to manufacture a first-class article ,()(E
cheese out of it.

We have a fairly comprehensive knowledge of
the main principles of cheesemaking_, and the only
way to still further improve the quality of our (‘an-
adian cheese is to give particular attention to the
little details both in connection with the process of
making, and also in the h‘andling of the cow and
the proper care of the milk before it reaches the
factory. The little things connected with the care
of milk and the handling of the cows are entirely
under the control of the patron of the cheese fac-.
tory,"and it is his duty to attend to these little de-
tails and to see that only good, pure milk is sent
from his farm to his cheese maker.

The first essential in successful dairying is that
the cow should have an ample supply of good, suc-
culent food, an abundance of pure, fresh water, and
a | the salt she cares to lick. Then it will always
pay to treat the cow as kindly as possible. There
is no animalkept on the farm that will repay for
kind treatment and best of care as well as the'cow.
A first-class milch cow has a very fine and delicate
nervous system, and if she is abused or handled
roughly, this abuse and rough treatment will excite
her nervous system and will react on the organs
engaged in the elaboration of milk, thereby lessen-
ing the quantity and injuring the quality of the
milk that she will give. Ex-Gov. Hoard tells of a
visit he made some time ago to one of the Southern
States to see a celebrated butter cow. When he
arrived at the place and enquired if he might see
this valuable cow, he was greatly disappointed on
being told by the proprietor that he would not
take $1000 and allow a stranger to look upon that
cow just then, as she was undergoing an important
butter-producing test. The very fact of a stranger
looking upon that cow at that time would excite
her nerves and react upon the production of milk.
This may be considered by many as an extreme
case, but nevertheless it is the experience of a man
who thoroughly understood the cow and knew
what conditions and treatment were calculated to
enable her to produce to her utmost capacity. Not
long ago, in conversation with a lady in one of the
leading dairy districts of Western Ontario, she
told me that whenever she supervised the milking,
their herd of twenty cows would always give
twenty pounds more milk than when her husband
looked after the milking. The lady would not
allow any talking or any noise in the milking yard
when the cows were being milked, while her hus-
band was not so particular about it, and hence the
increase in quantity of milk by giving attention to
one of these little things.

One cf the chief difficulties we have to contend
with in our Canadian cheese is bad flavor. In com-
parison with the best British cheese, it lacks the
fine, creamy, rosy flavor that the British cheese
has. Now; the best way to overcome this difficulty
is to take the best possible care of the milk, and
supply only a pure article to the cheesemaker.
There is no substance so susceptible to all foul odors
and bad flavors as milk is. It seems to be the na-
ture of milk to take in these impurities, if they are
around, and milk seems to be a very suitable med-
ium for the growth and development of the varied
forms of bacteria that are ‘constantly in the atmos-
phere, and consequently it is the duty of every
patron to protect the milk and prevent these germs
from developing in it. It has been found by actual
experiment that nearly all the bad flavors and bad
odors found in milk get into it after the milk has
been taken from the cow. Milk has heen taken
trom cows under such conditions, by sterilizing the
milking utensils and preventing the air from com-
ing in contact with it, so that it could be kept per-
fectly sweet for any length of time. Now, it is
not possible for the dairyman to prevent the milk
from coming in contact with the atmosphere, but,
by giving particular attention to the following, he
may be able to prevent so many of these germs from
getting into the milk, and to overcome the evil re-
sults connected with them :—

1. See that the milking utensils, pails, etc., are
in a perfectly clean condition, and that the seams
and crevices are not harboring any of these foul
germs because of not being properly cleansed and
scalded.

2. Observe the strictest cleanliness when milk-
ing, and do not allow the dust and dirt from the
udder to fall into the milk, but have the udder
brushed or washed befovre beginning to milk.
Cows can be milked in a more cleanly manner with
dry hands than with wet ones, and just as easily
when the habit is formed. '

3. Have the same person milk the same cow as
much as possible, and milk the cows at the same
hour every day. They will become accustomed to
this regularity, and will give their milk more readily
and will give more of it.

l. Have the milking done in a place where the
atmosphere is pure, and do not allow any cesspools,
‘hog troughs, whey tanks, etc., near the milking
vard, as the fresh, warm milk will quickly take in
the impurities from them if they are around. In
many of our factories, during the spring and fall,
the chéesemakers have to contend with a dis-
agreeable stable odor in the milk, due to the cows
being milked in badly ventilated stables. Now |
don’t want to be considered as condemning the
milking of cows in the stable, for I believe if the
stable is properly ventilited and the atmosphere is
pure. it ix the proper place in which to milk cows.
but let the stablés be well ventilated and the at

cannot be done at the present time, for unless o

mosphere pure,

F S ———

- — A

ron
stra
It d
if it
the:
(§
SOOI
imp
else
and
take
wat
A la
duce
Nov
is tk
atm
put
thes
renr
SO 1
bad
ther
and
foun
com|

7.
fifteg
mosj
ally
cool
serve
suffic

8.
cessi
and
is ret
soon
the c
ing v
bene:
bette
‘ans,
jority

Tc
cause
detai
seque
chees
woulc
neces
conne
in do
the v:
the cl

Ia
busin

(Canac
prove
compe
done |
detail
plying

At
FArM
fact t
packa
(Canad
intelli
enquil
and tc
Rober
on th
benefi
follow

The Fa
Ger
in due
few l¢
Engla)
causin,
much
plan.
but fin
the ho
doubt
stored
reason:
author
Cry, an
Still, a
not see
second-
better,
our po
aecomn
In gooc
fear we
pete su
butters
rl'um O
arrives
air tigh
I prov
think f.
attentio
Montre:
(
Gient
s, |

Lt e




